
Hall and Woodhouse is one of the few remaining regional family brewers. 
My family has brewed award winning ales in the heart of Dorset and offered 

hospitality and a warm welcome at our pubs for 230 years. 

When designing this menu we sought to present real food prepared by real chefs. 
We�ve worked hard with our butchers and grocers to source British and 

regional produce wherever we can. We believe this underlines our commitment to 
quality, freshness and a reduction in the distance that food has travelled to your table.

We hope you notice the difference and that you enjoy the food and drinks we�re 
proud to offer, but we are always seeking to improve so if you have any thoughts 

or suggestions then I would be delighted to hear from you.

Anthony Woodhouse
anthony@hall-woodhouse.co.uk

Sides
Bowl of Chips 1.83

Bowl of French Fries 1.83

Seasonal Vegetables 1.83

Onion Rings 1.83

Mixed Salad 1.83

Crusty Roll & Butter 0.81

Garlic Baguette 1.83

Garlic Baguette with cheese 2.04

Curly Fries 2.55

Puds
New Forest �Gateaux� 4.36
Memories from the pub classic black forest gateaux; kirsch soaked chocolate sponge, 
sweet Morello cherries, whipped cream, sour cherry sauce & a dark chocolate curl

Chocolate Brownie 4.36
Amazing chocolate brownie, with dark chocolate sauce & Purbeck�s clotted 
cream ice cream 

Treacle Tart 4.36
Warm treacle tart with vanilla salt & Purbeck�s vanilla bean ice cream

Homemade Banoffee Pie 3.88
Served with toffee sauce

Hand Cut Chunky Fruit Salad 3.37
Served with Purbeck�s clotted cream ice cream

Apple & Blackberry Crumble 4.36
Topped with brown sugar served with custard or Purbeck�s vanilla bean ice cream

Proper Toffee Pudding 4.36
Served with hot toffee sauce & Purbeck�s honeycomb ice cream or custard or cream

Purbeck�s Amazing Ice Cream:   1 Scoops  2.04
Vanilla Bean, Honeycomb Hash, Serious Chocolate,  2 Scoops  3.06
Strawberry Seduction, Posh Toffee, Clotted Cream,  3 Scoops  4.09
Mint Choc, Berries with Cream, Cappuccino  4 Scoops  4.60
 

Tea & Coffee
Tea  1.88

Fresh Ground Coffee  1.54 /  1.79 

Cappuccino  2.04 /  2.31  

Caffe Latte  2.04 /  2.31  

Espresso  2.04 /  2.31

Liqueur Coffee  3.59

Hot Chocolate  2.04

V  Suitable for Vegetarians 
Unfortunately, as we sell nuts, there may be traces of nuts in all our products.

Lunch Menu 

Available Monday to Saturday until 5pm 

V  Mezze Board (To Share) 5.63
Flatbread, houmous, tzatziki & olives

Baked Jacket Potatoes
Oven baked jacket potato served piping hot with unsalted dairy butter & your choice of:-

Flaked Tuna Mayo, Spring Onion, Parsley & Cucumber  5.11

Cheese & Crispy Bacon 5.11

V  Cheese & Heinz Beans 5.11

Parmesan Roast Chicken 5.11

Baguettes
All served with mixed salad & kettle crisps or replace with a handful of chips for just 1.01

Carved Ham, New Potato & Grain Mustard 4.60 

V  Mature Cheddar, Onion, Pickle & Tomato 4.40

Tuna, Spring Onion, Parsley, Cucumber, Cos & Mayo 4.60

Parmesan Roast Chicken, Cos & Caesar Dressing 4.91

Cray� sh & Avocado 4.60

Grilled Flank Steak, Onion Marmalade 6.14

Children�s Menu 
Choose one of the dishes below, a scoop of Purbeck ice cream 
and a drink* for only 6.14

V  Kids Mezze     3.59
Cucumber, carrot & celery sticks with pitta bread & houmous

V  Tomato Pasta   4.60
Grilled tomato, penne pasta & a roast tomato sauce with garlic bread

Grilled Chicken Breast  5.64
SautØed new potatoes & carrots

Baked Salmon  5.64
SautØed new potatoes & salad

Chicken Nuggets or Sausages  4.05
Chips & peas or baked beans

Fish Fingers  4.61
Chips & peas or baked beans

Sunday Roast 
Available on Sunday�s only!

Purbeck�s Amazing Ice Cream:  1 scoop 2.04 
Vanilla Bean, Honeycomb Hash, Serious Chocolate,  2 scoops 3.06
Strawberry Seduction, Posh Toffee, Clotted Cream, Mint Choc,  3 scoops 4.09
Berries with Cream, Cappuccino

*The choice of drinks included are: 200ml Capri Sun / Schweppes Fruit Juice / 
Appletiser / 16oz draught Coke, Diet Coke, Schweppes Lemonade



Grill
V  Grilled Butternut Squash  	  7.43 
Herb-grilled squash with red onion, garlic & rocket leaves with roast tomato  
& olive oil dressing & new potatoes 
 
Gammon Steak  	  7.16 
Grilled gammon steak with roast tomato, �eld mushroom & either fried egg  
or pineapple, served with garden peas & French fried potatoes  
 
Gourmet Burger  	  7.68  
Grilled beef burger topped with tomato, onion & apple chutney served in a  
�oured bap with mixed salad & French fried potatoes 
 
Add mature cheddar cheese  	  1.03 
Add crispy bacon  	  1.03 
 
Deepest Blue Burger	 7.98 
Our classic burger topped with blue cheese served in a �oured bap with mixed  
salad & French fried potatoes 

Firestarter Burger	 8.19 
Ultimate heat � our classic burger topped with chilli con carne & jalapeæo peppers 
served in a �oured bap with mixed salad & French fried potatoes

Chicken & Bacon Burger	 7.68 
Grilled chicken �llet & crispy grilled bacon with mayonnaise & relish served  
in a �oured bap with mixed salad & French fried potatoes

Grilled Tuna Steak	 10.75 
Yellow-�n tuna marinated in fresh lemon & thyme, grilled & served with  
slow roast vegetables, new potatoes & pesto

8oz British Sirloin Steak	 10.24 
Served with roast tomato, �eld mushroom, garden peas & French fried potatoes  
(weight approximate before cooking) 
 
Add Peppercorn / BØarnaise sauce	 1.03

Grilled 8oz British Rump Steak	 10.03 
Served with roast tomato, �eld mushroom, garden peas & French fried potatoes  
(weight approximate before cooking) 
 
Add Peppercorn / BØarnaise sauce	 1.03 

Our Favourites
V  Mushroom Stroganoff 	 7.69  
Field & button mushrooms pan-fried with onion, tomato, gherkins & herbs in  
a paprika & brandy cream sauce, served with steamed rice

Sussex Smokey	 8.70 
One of our most popular dishes, white & smoked �sh, spinach leaves & chopped  
tomato, in a cheese sauce topped with savory crumble, served with mixed salad &  
French fried potatoes 

Roast Chicken	 9.73 
Half roast chicken with tossed salad, dauphinoise potatoes & a mustard &  
parsley sauce

Smoked Haddock Benedict	 9.01 
Grilled smoked haddock on mustard mash, grilled tomato, tomato salsa, topped  
with poached egg & a white wine & parsley sauce

Slow Roast Shank of Lamb	 10.75 
Root vegetables, buttered mash & herb gravy 
 

Chicken & Broccoli Penne Pasta	 8.70 
Hand torn roast chicken, �eld mushrooms, red onion & broccoli with  
crumbled stilton cheese, penne pasta, �at leaf parsley & white wine sauce 

V  Homemade Grilled Vegetable Lasagne	 7.69 
Grilled peppers, courgette, aubergine & red onion layered with roast  
tomato sauce, glazed with a mozzarella cheese sauce

V  Black Bean Chilli	 7.16 
Authentic slow cooked with black beans, tomato, onion, coriander, spices & lime,  
served with sour cream, salsa, guacamole & fragrant rice

V  Roast Tomato, Black Olive & Caper Linguini	 5.63 
Tossed linguini pasta with shaved parmesan & garlic baguette  
( V available without parmesan)

Grilled Tuna Steak	 8.70 
Yellow-�n tuna marinated in fresh lemon & thyme, grilled & served with slow  
roast vegetables, new potatoes & pesto

Venison Sausages & Mash 	 5.64 
Butcher�s venison sausages piled on buttered mash with garden peas served  
with classic onion & Tanglefoot ale gravy 

Scampi Supper	 5.93 
Classic supper of crisp fried breaded wholetail scampi, French fried potatoes,  
garden peas, lemon & proper tartare sauce

Ham & Egg	 6.14 
Carved ham, chutney, fried egg & hand cut wedges 
 
 Pub Classics 
 
Hand Battered Fish & Chips	 7.98  
Dipped in our own Tanglefoot batter, crisp fried & served on greaseproof paper  
with chips, garden peas, lemon & proper tartare sauce 
 
Scampi Supper	 7.47 
Classic supper of crisp fried breaded wholetail scampi, French fried potatoes,  
garden peas, lemon & proper tartare sauce

Homemade Beef Lasagne	 8.46 
Authentic deep dish baked lasagne layered with parmesan sauce & rich bolognaise  
sauce, glazed with parmesan & served with a tossed salad & garlic bread

Venison Sausages & Mash	 7.43 
Butcher�s venison sausages piled on buttered mash with garden peas served with  
classic onion & Tanglefoot ale gravy  
 
Chicken Madras	 9.21 
Served with rice, a spiced Indian bread & traditional Eastern �bits & pieces� 
 
V  Vegetable Madras	 8.19  
Served with rice, a spiced Indian bread & traditional Eastern �bits & pieces� 
 
Somerset Roast Chicken & Ham Pie	 8.50 
Hand torn roast chicken, �aked ham hock & sliced leeks slowly braised in a cider  
cream sauce & baked in shortcrust pastry, served with buttered mash & vegetables  
 
Steak & Tanglefoot Pie	 9.01 
Braised British steak & velvety gravy made with award winning Tanglefoot ale,  
served with buttered mash & vegetables��.Brilliant!  
 
Ham & Eggs	 7.16 
Carved ham, chutney, fried eggs & hand cut wedges 
 
 

Starters & Sharing 
 
V  Bread Basket	 4.09 
Walnut bread, onion bread & foccacia, olive oil, balsamic & butter

V  Great British Soup	 3.06  
Homemade soup, changes daily, served with crusty roll & unsalted dairy butter

Smoked Salmon PâtØ 	 5.11 
Homemade smoked salmon pâtØ with crŁme fraiche, fresh herbs, hot toast,  
unsalted dairy butter & tomato chutney 

V  Grilled Goat�s Cheese	 4.61 
Goat�s cheese grilled on wholegrain bread served with rocket salad, pine nuts,  
black olives & sun dried tomato dressing

Chicken Wings	 4.77 
Buffalo style chicken wings, cayenne pepper sauce served with celery & carrot  
sticks & a blue cheese dressing 

Chicken Wings to Share	 7.12

V  Baked Field Mushrooms	 4.36  
Herb crumbed baked �eld mushrooms with garlic & herb mayonnaise dip

V  Homemade Potato Wedges	 4.09 
Real proper homemade potato wedges topped with sliced �eld mushrooms, bacon, 
chopped red onion & mature cheddar ( V available without bacon)

V  Mezze Board to Share	 5.63 
Flatbread, houmous, tzatziki, olives & tomato chutney

V  Baked Camembert to Share	 10.76 
Whole baked camembert studded with herbs & garlic, with rustic breads,  
pickled grapes, chutney & pesto

Larder Board to Share	 11.22 
Inspired by great farmhouse larders; smoked salmon pâtØ, garlic bread, slow roast 
vegetables, hand carved ham, goat�s cheese, tomato chutney, basil pesto & tossed salad 

 Sunday Roast   Available all day every Sunday 
 
Roast Beef	 9.01 
British beef perfectly roast with Yorkshire pudding, proper roast potatoes,  
glazed parsnips, gravy & seasonal vegetables

Roast Pork	 8.19 
Served with Yorkshire pudding, proper roast potatoes, glazed parsnips,  
gravy & seasonal vegetables

Roast of the Week	 8.19 
Check our specials boards for our classic featured roast 
 
 Salads & Pasta 
 
Chicken & Bacon Cobb Salad	 8.19  
Hand torn chicken, egg, tomato, avocado, crispy bacon, shaved parmesan,  
red onion, chopped cos & our house dressing 

V  Winter Veg Salad	 7.16 
Roasted carrots, beetroot, red onion & parsnips with a cos & rocket salad &  
a parsley & garlic dressing

V  Roast Tomato, Black Olive & Caper Linguini	 7.43 
Tossed linguini pasta with shaved parmesan & garlic baguette ( V available without parmesan)

Smaller Appetite
Lighter meals & smaller versions of our classic dishes, 
perfectly formed & just enough


